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AMYBPAS'YB 


Caprese 

Sliced ripe plum tomatoes Sr fresh mozzarella drizzled with a 

balsamic vinaigrette Sr fresh basil .. 5.50 

Marinated vegetables 

An assortment of seasonal vegetables, grilled, marinated Sr drizzled 

with a balsamic glaze ... 4-95 

BRUSCHETTA 

Crispy Italian bread with three toppings; tomato-basil, 

spinach-artichoke, olive tapanade . 4.95 

Formaggi di Capra 

Garlic Sr herb flavored goat cheese, baked with marinara sauce 

and served with parmesan crisps. 5.25 

Stufeed Mushrooms 

Stuffed Sr seasoned with garlic, spinach, white wine Sr herbed butter . 4.95 

Calamari Fritti 

Tender calamari, lightly breaded, fried Sr served with tomato sauce . 5.95 

POLENTA AL FORNO 

Three-cheese polenta, baked with a ragu of savory wild mushrooms 

Sr parmesan cheese. 5.95 

Calamari alla Griglia 

Tender calamari, brushed with garlic Sr herbs, grilled Sr served over 
a stewed tomato sauce with spinach Sr new potatoes . 5.95 

AsRANCHINI 

A traditional saffron risotto mixed with prosciutto St mozzarella, 

lightly breaded and fried Sr served with marinara . 5.50 

Garlic Bread 

Our own bread, garlicky Sr cheesy Sr baked in the oven. 2.95 















Pasta 


Risotto 


M- 

LASAGNA TRADIZIONALE Half/"whole 

Pasta layered with our hearty bolognese £r a 

three-cheese cream sauce baked until golden. 9.95 

LASAGNA PORTABELLO 
Layers of pasta, spinach £r portabellos slowly cooked in a 

three-cheese cream sauce. 10.95 

Spaghetti marinara 

A simple £r aromatic tomato sauce with fresh basil. 5.95 [ 9.95 

Spaghetti pollo rossa 

Grilled chicken sauteed with sun-dried tomatoes £r peas 

in a tomato cream sauce...8.95 ( 12.95 

Shells with Vegetables 

Shell pasta tossed with assorted grilled vegetables in a 

pesto tomato broth . 7.95/^11.95 

Capellini di Mare 

Angel hair pasta with shrimp, scallops £r calamari sauteed 

in a spicy tomato vegetable sauce. 8.95 ( 13.95 

Ravioli Biaggi’s 

Spinach £r ricotta filled black pepper pasta tossed with our 

marinara sauce £r fresh basil. 6.9 5 [ 10.95 

FETTUCINI ALLA BOLOGNESE 

Fettucini tossed with a hearty meat £r tomato sauce . 6.95 ( 10.95 

GnocchiGenovese 

Potato dumplings nestled in a pesto cream sauce with 

toasted pinenuts £r parmesan cheese . 8.95 ( 12.95 

LINGUINI CON FUNGHI 

Savory wild mushrooms steeped in a marsala-white wine 

reduction £r chicken broth. 8.95 ( 12.95 

Linguini with Clams 

Flat spaghetti tossed in a white clam sauce with garlic, 

chili flakes £r white wine .. 8.95 ( 12.95 

Penne with Sausage 

Italian sausage £r broccoli sauteed in garlic-chili oil £r tossed 

in a parmesan broth . 7.95 ( 11.95 

Agnolotti di Zucca 

Home-made butternut squash ravioli tossed with butter, 

toasted almonds £r parmesan cheese.-. 8.95 ( 12.95 

Risotto di Mare 

Classic Italian rice dish made with an abundance of shrimp, 

scallops £r calamari.. 8.95 ( 12.95 

Risotto con Funghi 

Italian rice dish made with a savory blend of mushrooms, 

garlic £r parmesan cheese . 7.95 ( 11.95 




















Entrees 


Lunch / Pinner 


Chicken Parmesan 

Breast of chicken delicately breaded £r sauteed, topped with 
tomato sauce £r mozzarella cheese. 7.25 ( 9 .75 

Chicken Vesuvio* 

v Half chicken marinated in garlic £r herbs, slow roasted with 
potaoes, white wine £r garlic . 10.50 

Stuffed Chicken Breast* 

Posciutto-spinach-fontina stuffed chicken breast, grilled £r 

finished in the oven with natural juices.... 10.95 

SALMONE AI Ferri 

Salmon fillet, seared on iron with a fennel seed/black peppercorn 

crust £r served with sauteed vegetables . 6.95/12.95 

Shrimp Oreganata* 

Oven roasted garlic shrimp in an oregano breadcrumb 

mixture with a fresh tomato-basil sauce. 14.50 

N.Y. STRIP* 

Aged 14oz. N.Y. strip, brushed with garlic £r herbs, grilled 

£r served with garlic mashed potatoes . 16.95 

Fillet Siciliano* 

A lOoz. fillet mignon grilled £r topped with roasted peppers, 

onions £r tomatoes.. 15.95 

VlTELLO PlCATTA* 

“Scaloppini style” sauteed veal medallions topped with a 

classic lemon caper sauce.. 15.50 

Vitello Parmesan* 

Tender veal medallions lightly breaded and sauteed, 

topped with country marinara and mozzarella cheese . 13.95 

COSTALETTA DI MAIALE 

Pork chops grilled with a mild parmesan-imported blue cheese 

butter £r served with sauteed vegetables.;. 7.95 [ 13.75 

Salsiccia e Pepperoni 

Italian sausage, mixed peppers & onions slowly stewed £r 

served over nerbed parmesan polenta.. 6.75 / 12.50 

Osso BUCO* 

Veal shank braised slowly with garlic, rosemary £r vegetables 

£r served with saffron risotto cakes. 14.25 


Available after 5:00 p.m. daily 

















M ARGHERITA 

Traditional preparation with tomato sauce, mozzarella £r fresh basil .4.95 

Salsiccia 

Tomato sauce, Italian sausage, carmalized onion, romano & mozzarella . 5.25 

Funghi 

Tomato sauce, wild mushrooms, spinach, romano £r mozzarella cheese . 5.25 

Pepperoni 

Traditional pepperoni, tomato sauce, romano & mozzarella cheese. 5.25 

Biaggi’s 

White sauce, grilled chicken, roasted peppers & goat cheese. 5.95 



iA\iA\D)S 


Tuscan Minestrone 

Traditional soup in the Tuscan-style with vegetables £r white beans 


House 

Mixed greens tossed with carrots £r tomatoes in our herb-garlic 
balsamic dressing . 


Biaggi’s Caesar 

Garden green romaine lettuce combined with an eggless Caesar 
dressing £r parmesan crisps . 

Chopped Chicken 

Tomatoes, avocado, blue cheese, prosciutto £r red onions tossed in 
our special house dressing.. 


. 3.25 

2.95 [ 6.25 

3.25 ( 7.25 

5.95 ( 8.95 



Pepsi, Diet Pepsi, Slice,. Dr. Pepper, Moutain Dew, IBC Root Beer, 

Lemonade, “China Mist” Ice Tea, San Pellegrino Sparkling Water, Panna Mineral Water, 
Cappucino, Espresso, Latte, Biaggi’s House Blend Coffee 





















Please Ask About Our Wide Selection 
of Delicious Desserts 

Visit Our MarketCafe for Additional 
Selections o„f Sandwiches, Pastries and Breads. 

Prices Subject to Change 

1501 N. Veterans Parkway • Bloomington, IL 61704 
Restaurant: (309)661-8322 
MarketCafe: (309)661-8622 
Fax: (309)661-8422 
Take-out: (309)661-8622 



